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Chef Tsuji Omakase KaisekKi
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Slices of abalone, spring vegetables, Kyoto bean curd

fiifa r WRIBERRAER AN
WY Soup B
HOLHZAL WE B =D
Spring teapot soup, fresh prawn, Hamaguri clam, Mitsuba vegetable
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Seasonal selection of sashimi
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Spring onion prime tuna and caviar, Sakura-ebi shrimp egg roll
Broad bean, lily bulb, firefly squid
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Daily selection of Japanese fish fillet, burdock
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Japanese Wagyu beetf sirloin, bamboo shoot, white asparagus, Japanese Shellfish
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Premium Yume-gokochi rice, fresh slices of seabream with sesame sauce,
Salmon roe, simmered minced beef, miso soup
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Japanese fruit platter
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#E; HKS1,780 per person
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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